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a.  DOUBLE  30IL31  ZROSTIIJ 


*  NOV  10  1^32 


ITould  you  like  to  lmo;7  ho\7  to  nieJkie  c3-ke  frosting  that  nc  vc^K  %(5te^'i^^i5?-@%i^?^-o"i'^^^^^^^ 
"Double  boiler"  icing  is  recommended  "by  the  Bureau  of  Hone  Scor^nila.s_jof--the  U. 
Dcpaxtment  of  Agriculture,  "becau.-e  results  are  so  uniform.  The  tender  crust  ■  is 
crisp  and  glazed,  T/hile  underneath  it  the  frosting  is  soft,  light,  sjid  moist.  Vari- 
ous flavors  na;^'  be  used.  ?or  spreading  the  frosting  use  alxoard  thin  laiife  or  spat- 
ula, dipped  in  hot  -.Tater,     If  you  T/ant  to  ice  the  cake  on  the  sides,  add  half  as 
m.uch  agadn  of  each  ingredient. 

Vanilla  ?rosting 

1  cup  sugar  l/S  teaspoon  salt 

U  tablespoons  cold  water  l/2  teaspoon  vanilla 

1  egg  -^hite 

Put  the  sugar,  water,  and  unbeaten  egg  white  into  the  upper  part  of  the 
double  boiler,  cjid  h:".ve  the  water  in  the  lower  part  boiling.  Commence  beating  the 
miixture  with  a  Dover  beater  at  once  and  beat  constantly  v;hile  it  cooks  for  about  10 
minutes.  It  should  then  look  like  ordinary  boiled  icing  and  should  be  alm.ost  thick 
enough  to  sprer.d.  Take  it  from  the  stove,  8.dd  the  vanilla,  and  continue  to  bea.t 
until  it  has  thickened  and  holds  its  shape  on  the  beo.ter.  If  the  frosting  is  not 
sufficiently^  cooked,  pl:,ce  it  in  the  double  boiler  ^-jid  recook  for  a.  short  tim.e;  or 
if  it  is  too  stiff,  add  a  sm.all  quantity  of  water  and  cook  again.  This  is  suffic-- 
lent  to  ice  a  two-lajier  caJce  and  should  not  be  put  on  until  the  caJce  is  cold.  After 
the  vanilla  frosting  has  set,  unsweetened  chocolate  m:ay  be  melted  xad  poured  over 
the  top  in  a  very  thin  layer, 

?or  chocolate  frosting,  breal'  .  two  or  more  squares  of  unsv/eetened  chocolate 
into  the  vanilla  frosting,  just  before  it  is  ready  to  rem.ove  from,  the  stove.  Beat 
until  the  chocolate  melts  and  the  frosting  bocom.es  thick,  remiove  from,  the  stove, 
add  the  vanilla  and  continue  until  of  the  right  consistency  to  spre:-.d. 

For  Lord"  and  Lady  Baltimore  cake  fillings  add  chopped  fruits  and  nuts  to 
vanilla  frosting,  Mclce  tv/ice  the  recipe  for  vanilla,  frosting,  and  to  half  of  it 
add  1  cup  of  any  desired  combination  of  the  following;  Chopped  raisins,  dates,  figs, 
candied  cherries,  candied  grapefrait  or  orange  peel,  candied  pineapple,  and  chopped 
blanched  almonds,  pecans,  or  other  nuts,  and  2  teaspoons  of  lemon  juice.  Spread 
this  fru.it  mixture  betv.-een  the  layers  of  the  cake  and  ice  the  top  v/ith  plain 
vanilla  frosting.  Before  the  frosting  hardens  sprinkle  more  of  the  candied  fruit 
and  nuts  over  the  top, 
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